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When  I  read  the  menu  for  today,  I  said  to  Uncle  Ebenezer,  "Picnic 
days  are  here  again." 

"Already?"  he  said.  "How  time  does  hop  along." 

"Yes,  time  has  certainly  gotten  ahead  of  me  this  year.    I  should 
have  started  preparing  for  this  occasion  "by  saving  empty  mayonnaise  and 
fruit  jars  "back  in  January  or  December.    Then  we  would  have  a  nice  collec- 
tion "by  this  time,  all  ready  for  our  first  picnic  of  the  season.  There's 
nothing  so  handy  as  these  little  screw  top  jars  of  varying  sizes  for  carry- 
ing the  moist  foods  in  the  picnic  "basket." 

"Soda  fountain  straws  are  also  convenient  for  picnics.  Now,  if 
only  you  had  encouraged  Billy  to  save  a  straw  each  time  he  drank  a  milk 
shake  all  winter,  we  would  have  a  "big  supply  of  sippers  by  this  time," 

It  seems  to  me  that  Uncle  Ebenezer  has  "been  growing  very  facetious 
lately.      What  do  you  think?    He  can't  even  talk  seriously  about  picnics. 
And  I  think  picnics  deserve  most  serious  thought.    Why?      Because  they 
can  "be  delightful  occasions  or  most  unpleasant  ones,  depending  partly  on 
the  people  who  attend,  "but  really  more  on  the  meal, —  the  way  it  is  planned, 
prepared,  packed  and  served. 

Did  you  ever  go  on  a  picnic  where  every  item  on  the  menu  was  damp? 
Too  much  mayonnaise  or  soft  filling  in  the  limp  sandwiches,  soggy  cake 
with  sticky  icing,  fruit  salad  with  too  much  dressing  and  too  much  juice, 
or  melted  ice  cream?      And  did  you  ever  go  on  a  picnic  where  the  meal  was 
too  dry — -  dry  rolls,  dry  sandwiches,  ,  dry  potato  salad  or  potato  chips,  dry 
sliced  meat,  dry  cake  and  cookies?    Everything  starchy  and  dry  with  not  a 
bit  of  fruit  or  green  food  for  relief.    And  did  you  ever  go  to  a  picnic 
where  the  food  was  carelessly  packed  and  everything  was  mashed  together 
when  the  picnic  basket  was  opened?      Speaking  of  packing  the  food,  I  '11 
never  forget  a  picnic  I  went  on  at  the  age  of  ten.    All  of  us  children  were 
allowed  to  pack  our  own  lunches.    My  sister  and  I  used  a  nice  new  box 
that  our  rubber  overshoes  had  pome  in.    We  lined  this  with  oiled  paper 
and  put  in  our  sandwiches,  chicken,  fruit  and  dessert.    When  mealtime  came 
and  we  turned  to  our  boxes,  ravenously  hungry,  the  rubber  taste  had  pene- 
trated everything  in  the  box.     Sandwiches,  chicken  and  even  banana  had  a 
strong  rubber  flavor.  As  I  said,  successful  picnic  meals  have  to  be  care- 
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fully  planned,  carefully  prepared,  and  carefully  packed. 

But  that  doesn't  mean  that  preparing  for  a  picnic  has  to  "be  an 
arduous  task.    Jar  from  it.      A  little  forethought  will  make  outdoor  meals 
the  easiest  kind.      It  all  depends  on  how  you  do  it.    There  was  a  time  when 
picnics  were  great  occasions  for  which  the  housewife  prepared  days  ahead. 
Maybe  it  was  a  Sunday  school  affair  or  a  family  reunion  that  came  only  once 
a  year.    Well,  your  mother  almost  wore  herself  out  fixing  cake,  cookies, 
doughnuts  and  a  great  collection  of  other  things  for  the  event.  Though 
not  half  the  food  would  be  eaten,  it  was  the  custom  to  show  the  other  meift- 
bers  of  the  party  your  prowess  in  the  cooking  line.    Yes,  a  picnic  in  the 
old  days  was  an  affair  to  which  you  wore  your  "best  white  dress  and  your 
"best  pink  hair  ribbon  on  the  end  of  your  pigtail. 

But  nowadays  picnics  are  restful  affairs.  Father  cones  home  and 
says,  "This  is  such  a  nice  evening.  Let's  put  our  supper  in  the  car  and 
eat  out  somewhere." 

And  Mother  has  her  "basket  all  equipped  for  such  an  event.    Also  she 
has  an  emergency  shelf  where  she  keeps  any  extras  in  the  food  line  that 
may  he  needed.    In  a  few  minutes,  supper  is  packed  in  the  car  along  with 
the  family  and  off  they  go  for  a  restful  outdoor  meal. 

If  you  have  a  pencil  you  may  "be  interested  in  taking  down  some,  items 
that  go  to  make  up  the  well-equipped  picnic  "basket,  the  "basket  that  is  al- 
ways kept  in  its  own  place  and  always  ready  to  go  on  a  moment's  notice. 
The  equipment,  of  course,  includes  utensils  for  cooking  as  well  as  serving 
and  eating  outdoors.    Oiled  paper,  jars  of  different  sizes,  salt  and  pepper 
shakers  with  special  tops  to  prevent  the  contents  from  shaking  out  in  the 
"basket;  sugar  in  a  container;  paper  napkins;  cork  screw;  "bottle  opener; 
aluminum,  tin,  or  enameled  ware  cups  and  pie  tins;  a  set  of  knives,  forks 
and  spoons;  a  "bread  knife;  a  paring  knife;  long-handled  sitrring  spoons 
and  forks  and  a  long-handled  "broiler;  holders  for  hot  pan'handles;  and  some 
broad  surface  sauce  pans  that  will  not  topple  over  when  set  on  an  open  fire, 
and  a  coffee  bucket.    Then,  of  course,  you*ll  need  a  box  of  matches  and 
newspapers  among  the  supplies,  and  a  large  bag  to  hold  the  soiled  utensils 
on  the  return  trip.      One  of  those  inexpensive  paper  shopping  bags  is  useful 
for  this  purpose. 

Aluminum  plates  and  cups  are  especially  good  for  camping  or  picnicking 
because  they  stay  bright  and  do  not  rust,  and  so  keep  looking  nice  with  the 
minimum  of  care.    But  aluminum  cups  do  have  one  disadvantage  —  when  filled 
with  hot  drinks  the  handle  gets  too  hot  to  hold.    In  this  respect  tin  or 
enameled  ware  cups  are  better.    Be  sure  that  all  saucepans  and  the  coffee 
bucket  have  tight  fitting  covers.    The  food  inside  heats  more  quickly  with 
such  covers  on  and  the  utensil  keeps  cleaner* 

So  much  for  equipment.    If  you  put  most  of  the  lunch  up  at  home, 
oiled  paper,  paper  cups  with  tight-fitting  tops  and  rubber  bands  will  help. 
Wrap  the  sandwiches  in  the  oiled  paper  and  fasten  it  on  with  rubber  bands. 
Whenever  possible,  however,  take  the  food  out  without  extra  preparation  at 
home.      Put  the  butter  in  a  glass  jar  and  let  each  member  of  the  family 
spread  his  own  piece  of  bread  or  roll,  instead  of  bothering  to  make  up 
sandwiches  in  advance.     Salad  may  be  combined  at  the  picnic  instead  of  before* 
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The  crisp  green  vegetables  should  always. "be  put  in  the  salad  the  last  min- 
ute, anyway,  as  the  dressing  is  likely  to  wilt  them.    Fruit  is  fresher  if 
taken  out  whole  and  prepared  on  the  spot* 

The  children  will  find  the  picnic  much  more  fun  if  they  have  some- 
thing to  do  about  preparing  their  own  food,  instead  of  having  it  parceled 
out  to  them  piece  "by  piece.      And  it  will  "be  much  easier  for  their  mother  if 
she  does  not  have  to  spend  long  hours  in  preparation. 

So  saying,  let's  turn  to  today's  menu,  which  as  you  have  already 
guessed  long  ago,  is  a  menu  for  an  easy  picnic  meal,  appropriate  for  the 
family  alone  or  with  guests.     This  meal  is  not  planned  for  cooking  outside, 
but  rather  for  informal  eating  outside.      It  is  quite  suitable  for  serving 
on  the  pack  porch  or  down  under    the  oak  trees. 

Cold  Sliced  Tongue;  Deviled  Eggs;  Potato  Salad  on  lettuce;  Spring 
Onions;  Radishes;  Pickles;  Whole  Presh  Pineapple;  Caramel  Cup  Cakes;  and 
Coffee,  Iced  Tea  or  Pruitade  to  drink.    Milk,  if  you  wish,  for  the  smaller 
members  of  the  family. 

I  am  now  about  to  give  you  a  recipe  for  excellent  potato  salad.  I 
grieve  to  say  that  there  is  a  great  deal  of  poor  potato  salad  made  in  this 
world  and  a  large  amount  of  it  is  served  at  picnics.    Here's  a  recipe  to 
show  how  the  better  variety  is  made. 

Seven  ingredients.: 

3  pints  of  diced  cooked  potatoes 

1  tablespoon  of  minced  onion 

1  and  l/2  cups  of  hot,  cooked  salad  dressing. 

Yes,  that  was  hot  cooked  salad  dressing. 

1  and  l/2  to  2  teaspoons  of  salt 

1  and  l/  2  cup  of  chopped  green  pepper 

2  cups  of  finely  cut  celery 

1  cup  of  chopped  dill  pickle  or  cucumber 

Please  check  these  as  I  read  them  over.  (Repeat) 

Mix  the  potatoes,  the  onion,  the  hot  salad  dressing  and  the  salt. 
And  be  careful  not  to  break  the  pieces  of  potato.    When  cold,  add  the  green 
pep  >er,  the  celery,  and  the  dill  pickle  or  the  cucumber.    Chill  the  mix- 
ture thoroughly,  and  serve  it  on  crisp  lettuce  leaves. 

Wash  the  pineapple  and  take  it  whole  to  the  picnic.    Lay  it  on  a 
board  or  other  firm  foundation  and  cut  it  in  slices  with  that  big  sharp 
knife  in  your  basket.    Cut  the  slices  in  quarters,  so  that  the  pieces  will 
be  small  enough  to  handle.    Then  eat  them  with  the  fingers.    The  rough 
skin  around  the  edge  makes  them  easy  to  handle  neatly. 


Monday:        "Pood  After  Pi fty. " 
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